2                     EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

G. Current Status of Microbiological Criteria and Legislative
Bases (Chapter 8)

III.   Application of Microbiological Criteria to Foods and Food In-
gredients (Chapter 9)

IV.   Expansion of the HACCP System in Food Protection Programs
(Chapter 10)

V. Plans of Action for Implementation of the HACCP System and
of Microbiological Criteria for Foods and Food Ingredients
(Chapter 11)

Summary responses to 13 specific contract items related to certain
aspects of microbiological criteria are given in Appendix A.

INTRODUCTION

Microorganisms are always associated with harvested plants and slaugh-
tered animals, the raw materials of the food industry. Except for foods
that are heat processed to the degree that they are sterilized, microorgan-
isms are usually associated with food products. Some of these microor-
ganisms may cause spoilage, others may cause foodborne disease, and
still others may bring about desirable changes as a result of growth in
foods with which they are associated.

There are two broad categories of foods, i.e., those that are shelf-stable
and those that are perishable. The factors responsible for the stability of
shelf-stable products must be properly controlled. With perishable foods,
processing and storage conditions must be controlled to achieve maximum
shelf-life consistent with product safety. Approaches to assurance of con-
trol have varied. Among these have been (1) education and training,
(2) inspection of facilities and operations, and (3) microbiological testing.
The limitations of each are discussed in this report.

The subcommittee concluded that the Hazard Analysis Critical Control
Point system (HACCP), first presented at the 1971 National Conference
on Food Protection, provides a more specific and critical approach to the
control of microbiological hazards in foods than that provided by tradi-
tional inspection and quality control approaches (see Chapters 1 and 10).
The system consists of (1) identification and assessment of hazards as-
sociated with growing, harvesting, processing, marketing, preparation,
and use of a given raw material or food product; (2) determination of
critical control points to control any identifiable hazard; and (3) establishment
of systems to monitor critical control points. Properly applied, the HACCP
system separates the essential from the superfluous aspects of microbio-
logical control by focusing attention on those points that directly affect